Advances of the WITY system: yeast performance evaluation during the production of sweet wine using Mavrodafni and Carbarnet sauvignon.
The production of sweet wine from the Mavrodafni and Cabernet sauvignon varieties was explored. External inoculation with oenological yeast strains was employed. The performance of the two yeast strains were studied under batch and continuous mode and in free and immobilised states. The kinetics of the different carbohydrates was studied and the main oenological parameters were measured.